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FIRECRACKER CAULIFLOWERV panko-breaded, chile aioli, napa slaw    
(cal 990) $10.99

CHICKEN WINGS buffalo with blue cheese dressing (cal 1100), thai chile with 
sesame ginger soy sauce (cal 1020) or hot honey a sweet and spicy honey 
glaze (cal 1150) $14.99

 HOULIHAN’S FAMOUS ‘SHROOMSV stuffed with garlic-herb cream 
cheese (cal 1210) $12.99

SPICY CHICKEN & AVOCADO EGGROLLS served with sour cream 
and house made salsa (cal 420) $10.99

 ULTIMATE NACHOS  cheddar and pepper jack cheeses, spicy chili 
con carne, jalapeños, cilantro, tomatoes, scallions, sour cream, homemade 
salsa and guacamole (cal 2130) $14.99

BRUSCHETTAV crostini, diced tomato, olive oil, garlic-herb cream cheese, 
basil, Parmesan and balsamic glaze (cal 1125) $11.99

CHAR-CRUSTED AHI TUNA*† thai chile glaze, wasabi mayo, ginger 
slaw (cal 388) $13.99

 PAN-FRIED PORK DUMPLINGS sriracha, sesame-ginger soy sauce    
(cal 470) $11.99   

CALAMARI banana peppers, marinara, chile aioli sriracha bomb 
(cal 670) $14.99

BLACKENED CHICKEN & CARAMELIZED ONION QUESADILLA 
cheddar and pepper jack cheeses, sour cream, homemade salsa and 
guacamole (cal 1130) $13.99

CLASSIC SPINACH DIPV with sour cream. Choice of cheesy lavosh 
crackers (cal 1360) or tortilla chips (cal 1110) $11.99

 FANCY FRIED CHEESEV gooey mozzarella and provolone, 
panko breaded and fried, tomato rosa sauce & chive pesto for dipping                    
(cal 1499) $11.99

WINGS & THINGS APPETIZER SAMPLER buffalo wings, Houlihan’s 
Famous ’Shrooms and loaded potato dippers served with creamy 
horseradish, sour cream and blue cheese dressing (cal 2150) $19.99

CRISPY CARNITAS POTATO DIPPERS a cross between a potato skin 
& potato chip: topped with melted jack cheese, crispy carnitas, beer BBQ 
sauce, and finished with beer cheese dip poured tableside (cal 1525) $13.99

 
Your choice of center-cut filet mignon, selection of one seafood complement, and choice of two sides.

4 oz. filet $27.99    //    6 oz. filet $34.99    //    8 oz. filet $41.99 

Bourbon Maple Shrimp   //   Fried Shrimp   //   5 oz. Salmon   //   Scallops add $2

Starters

American Pub Fare

CHICKEN POT PIE                                                                                 
pulled rotisserie chicken, carrots, celery, onion, puff pastry, served with your 

choice of house or Caesar salad (cal 907-1027) $19.99

 PRIME RIB DIP*                                                                                                   
thin sliced prime rib, melted provolone, mayonnaise, au jus, creamy 

horseradish, french fries (cal 1371) $19.99

PRIME RIB*                                                                                                   
marbled prime rib, slow roasted with herbs and spices, served with 

horseradish, au jus, and two sides. 
12 oz. (cal 971) $29.49 16 oz. (cal 1283) $32.49

 CHICKEN & RIBS COMBO                                                         
half chicken with savory French herb rub, roasted for three hours in our 

rotisserie, served with a half rack of our Hickory Smoked Baby Back Ribs 
served with coleslaw and french fries. (cal 2074) $34.99

HOT HONEY ROTISSERIE CHICKEN                                                              
half bird basted with a sweet and spicy honey glaze, plated with housemade 

pickled vegetables and mac ‘n cheese with truffle buttered bread crumbs   
(cal 1095) $19.99

From the Rotisserie

 

 NEW YORK STRIP*                                                                                            
12 oz. basted in red wine garlic butter, served with choice of two sides          
(cal 940 - 1600) $29.99

  PUB SIRLOIN*                                                                          
9 oz sirloin with crispy Parmesan potatoes, stout braised onions and 
chimichurri sauce (cal 860 - 1280) $24.99 

 CENTER-CUT FILET MIGNON*                                                                    
red wine butter, choice of two sides 6 oz. (cal 730 - 1390) $29.49 
8 oz. (cal 820 - 1400) $35.49

HICKORY SMOKED BABY BACK RIBS                                         
slow cooked in a beer BBQ sauce, served with french fries.                            
half rack (cal 760) $23.99 full rack (cal 1260) $29.99

ADD A BOWL OF HOMEMADE SOUP OR SIDE SALAD TO ANY ENTRÉE FOR (cal 255-450) $3.99

Steaks & Ribs

2,000 calories a day is used for general nutrition advice, but calorie needs vary.

    We offer gluten-free menu items but we are not a gluten-free environment.     |     v  Meatless items.
†  We use nuts and nut based oils in these menu items. If you are allergic to nuts or any other foods, please let us know.

*  Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

CHICKEN PARMESAN served over fettucine alfredo with fontina, 
provolone and Parmesan cheese (cal 1380) $17.99  

DOWN HOME POT ROAST red wine mushroom gravy, red skinned 
mashed potatoes, garlic green beans (cal 1030) $20.99 

 STUFFED CHICKEN BREAST garlic-herb cream cheese, mashed 
potatoes, garlic green beans (cal 1080) $17.99

SIZZLING STEAK FAJITAS* red & green peppers, onions, sour cream, 
cheddar cheese, guacamole, shredded iceberg, salsa, tortillas $21.99 (cal 1440) 
chicken (cal 1330) $19.99 combo (cal 1372) $20.99 vegetarian (cal 990) $15.99

CHICKEN TENDER PLATTER french fries, choose traditional (cal 1520), 
buffalo (cal 1620), thai chili (cal 1510) or hot honey (cal 1510) $17.99

 MEATLOAF NO. 9 red wine mushroom gravy, mashed potatoes, garlic 
green beans (cal 1190) $16.99

TUSCANY LEMON CHICKEN mushrooms, tomato, creamy 3-cheese 
lemon sauce over fettuccini (cal 885) $17.99 V vegetarian, double mushrooms & 
tomatoes (cal 586) $15.99

BRAISED BEEF & CHEESE RAVIOLI fontina, ricotta, and Parmesan filled 
pasta, blue cheese sauce with tender braised beef in a bourbon rosemary 
demi-glace, white truffle toasted bread crumbs (cal 1357) $19.99

Pub Favorites

Seafood
FISH & CHIPS Yuengling beer battered whitefish, potato dippers, coleslaw 
(cal 1050) $17.29 

 SEDONA SHRIMP PASTA fettucine tossed in a light ancho butter 
sauce, sauteed shrimp, tomato, spinach, basil, focaccia crisps (cal 965) $17.99

GRILLED ATLANTIC SALMON served with mashed potatoes and choice 
of vegetable 7 oz. (cal 900) $18.99, 5 oz. (cal 720) $16.99

BLACKENED MAHI-MAHI pan crusted in Cajun spices, fire roasted red 
pepper sauce, blackbeans & rice, avocado crema, pico de gallo (cal 475) $18.99

  SEARED GEORGES BANK SCALLOPS* asparagus risotto, arugula, 
basil-infused olive oil, balsamic reduction (cal 530) $26.49 small (cal 370) $20.49 

HUGE PANKO FRIED SHRIMP (7) french fries, garlic green beans        
(cal 1655) $18.99

  

Side selections

Cooked Longer. Tastes Better. We've been at this all day.

ADD BLUE CHEESE TRUFFLE CRUST (cal 132) OR TERIYAKI PEPPERS, 
ONIONS & MUSHROOMS (cal 301) FOR $1.99 EACH.



Sides $4.99
 GARLIC GREEN BEANSV (cal 60)   |   GRILLED BROCCOLI W/ LEMON + TRUFFLE BREAD CRUMBSV (cal 539)

MASHED POTATOES (cal 330)   |   BAKED POTATO (cal 370)   |  FRENCH FRIESV (cal 293)

LOADED CALIFORNIA MASHERSV (cal 195)   |  TORTILLA CHIPS WITH HOUSEMADE SALSAV (cal 160)   |  MAC 'N CHEESE (cal 470)

PARMESAN ROASTED POTATOES (cal 191)   |  SWEET POTATO FRIES W/ CINNAMON SUGARV add $1.49 (cal 370) 

All Day Fix Menu  $23.99
 

ADD A BOWL OF HOMEMADE SOUP OR SIDE SALAD TO ANY ENTRÉE (cal 255-680) $3.99

FRENCH ONION SOUP
caramelized onions in a savory broth, topped with croutons and melted 
provolone cheese (cal 300) $5.49

 OUR ORIGINAL BAKED POTATO SOUP
loaded with bacon, scallions, cheddar (cal 450) $5.49

CHICKEN TORTILLA SOUP                                                                                     
shredded chicken, peppers, onion, carrots, jalapenos, tomatoes. Topped with 
pepperjack cheese and tortilla strips (cal 250) $5.49

CAESAR SALAD
romaine, garlic butter croutons, Parmesan (cal 355) $4.99

HOUSE SALAD
romaine, spring mix, tomatoes, red onions, cheddar, choice of dressing      
(cal 50 - 260) $4.99

ALL HANDHELDS SERVED WITH FRENCH FRIES (cal 352) unless noted                                                                                                              
 gluten-free bun (subtract 30 from calories) + $2.00 

sweet potato fries (cal 370) + $1.00

 HOULIHAN'S CHEESEBURGER*                                                
black Angus burger with lettuce, tomato, onion & cheddar cheese              
(cal 740) $14.99 add bacon (cal 80) $1.50

 AVO BLT BURGER*                                                                              
melted bistro cheese (a blend of 4 cheeses, crispy bacon & smoked paprika 
aioli), sliced avocado, more bacon, shredded iceberg, tomato, dijonaise, 
garnished with housemade pickled veg (1726) $15.99

 KANSAS CITY BURGER                                                                                  
black Angus burger with brown-sugar bacon, BBQ carnitas, crisp onion 
straws, cheddar, housemade BBQ sauce (cal 1256) $16.49

IMPOSSIBLE BURGERV                                                                               
Impossible Burger patty, cheddar, special sauce, lettuce, tomato, brioche 
bun – made entirely from plants for people who love meat! (cal 1070) $14.99

VEGETARIAN BURGERV                                                                                 
caramelized onions, BBQ sauce, provolone, cheddar cheese (cal 630) $12.99

 BRENTWOOD CHICKEN SANDWICH                                                        
bacon, gouda, dijon mayo, baby greens, tomato, red onion, choose from 
grilled (cal 1325) or fried (cal 1625) $15.99

SOUTHWEST GRILLED CHICKEN WRAP†                                       
spicy pecans, red bell peppers, bacon, lettuce, tomatoes, pepper jack, garlic 
ranch, served with homemade salsa (cal 1080) $13.99 

BUFFALO CHICKEN SANDWICH                                                                
breaded boneless chicken breast tossed in spicy buffalo sauce, served on 
a toasted bun with lettuce, tomato, onion, blue cheese dressing on the side       
(cal 1120) $14.99

 SO. CAL FISH TACOS                                                                                     
panko-breaded whitefish, chipotle mayo, Napa cabbage, honey-cumin 
dressing, served with tortilla chips and homemade salsa (cal 1100) $13.99

TURKEY CLUB                                                                                          
sliced smoked gouda, brown sugar bacon, tomato, lettuce, dijonaise, basil 
butter-toasted tuscan bread (cal 1230) $14.99

 

Handhelds

ADD A BOWL OF HOMEMADE SOUP (cal 255 - 450) $3.99                                                                                     

CHICKEN CAESAR SALAD                                                                                       
grilled chicken breast, romaine, garlic butter croutons, Parmesan               
(cal 1020) $14.99 Substitute shrimp or salmon add $5

 PECAN CHICKEN SALAD†                                                                             
a sautéed pecan crusted chicken breast over fresh chopped romaine, 
crumbled bleu cheese, dried cranberries, toasted spicy pecans, mandarin 
oranges & sliced apples, balsamic vinaigrette (cal 1730) $16.99 

CHAR-CRUSTED AHI TUNA SALAD†*                                                         
cashews, banana chips, carrots, scallions, cilantro, wontons, banana-ginger 
vinaigrette (cal 1160) $18.99

 HEARTLAND CHICKEN SALAD†                                                                 
hand-breaded chicken tenders, bacon, pepper jack, spicy pecans, red 
onions, red peppers, tomatoes, tortilla straws, buttermilk ranch (cal 1250)  
also available with grilled chicken (cal 1290) $15.49

BUFFALO BLEU SALAD†                                                                                     
buffalo chicken tenders, bacon, pepper jack, tortilla straws, spicy pecans, 
red bell peppers, tomatoes, red onion, blue cheese, buttermilk ranch                    
(cal 1510) $16.99

Big Salads

Side Salads + Soups

2,000 calories a day is used for general nutrition advice, but calorie needs vary.

    We offer gluten-free menu items but we are not a gluten-free environment.     |     v  Meatless items.
†  We use nuts and nut based oils in these menu items. If you are allergic to nuts or any other foods, please let us know.

*  Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

FIRST COURSE
HOULIHAN’S FAMOUS ’SHROOMSV (4)   |  CLASSIC SPINACH DIP WITH CHIPSV  |  CHAR-CRUSTED AHI TUNA* 

PAN FRIED PORK DUMPLINGS  |  CHOICE OF SOUP OR SALAD 

SECOND COURSE 
MEATLOAF NO. 9  |  SEDONA SHRIMP PASTA   |  FISH AND CHIPS  |  HOULIHAN’S CHEESEBURGER*

CHICKEN POT PIE  |  STUFFED CHICKEN BREAST  |  HOT HONEY ROTISSERIE CHICKEN
4 OZ. FILET MIGNON* add $4  |  9 OZ. PUB SIRLOIN* add $3  |  SEARED GEORGES BANK SCALLOPS  add $4

THIRD COURSE 
SALTED CARAMEL GOOEY BUTTER CAKE   |  VANILLA BEAN CHEESECAKE  |  ICE CREAM choice of Vanilla or Chocolate
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